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Context and objectives

Boar taint is a unpleasant smell found in the meat of some entire male pigs. Skatole and androstenone stored in fat are mainly responsible of this smell. They
are emitted when the meat is cooked, releasing a urine- and fecal- like odor. Currently, detection of tainted carcasses Is performed in slaughterhouses with the
human nose or a colorimetric method. Fast, cheap and accurate VOCSs sensor-based methods are being developed to replace them.

Elevated temperature VOC profiles are examined to:

- facilitate new sensor development.

- gain the understanding of VOCs perceived during current boar taint sensory evaluations.

- help Iin understanding which VOCs perceived by the consumers during the cooking of pork meat are lipid-derived.
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Conclusion

Great differences were observed between the VOC profiles depending on the incubation temperature. Different VOC profiles might result in differences in
classification of the meat when heated at different temperatures. This stresses the need to develop and use a standardized method for the sensory evaluation of

boar taint.

VOCs sensors for skatole and androstenone detection could be developed for incubation temperatures of 150 and 180°C since both molecules are found in the
headspace. However, the low headspace concentration observed for both these molecules should encourage further research into higher incubation

temperatures.
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